BISTRO

Nordic®

—— BISTRO MENU 50,00 €

SKAGEN ®
Hand-peeled shrimp, egg, lemon mayonnaise and
brioche

LAMB & ®
Slow-cooked lamb entrecote with bacon, pearl
onions and chanterelles in red wine sauce, served
with Lapland potato purée

CHOCLATE & ®

Warm chocolate fondant, raspberry coulis and
pistachio ice cream

— SEASONAL MENU 52,00 €

COLD-SMOKED SALMON ®

Cold-smoked salmon, red onion, horseradish sour
cream, dill cucumber and mini blinis

WHITEFISH © ®

Roasted whitefish, balsamic beetroot, Lapland
almond potato purée and lemon butter sauce

CREME BRULEE @ ®
Vanilla creme briilée with blueberry sorbet

o Vegan

VEGGIE MENU 37,00 € ——

BEETROOT @ ®
Beetroot soup with goat cheese foam

RAVIOLI @
Porcini ravioli, chanterelles, butternut squash and
sage butter sauce

SORBET O ® O

Blueberry sorbet with raspberry coulis

—— LAPPISH MENU 77,00 € ——

LAPPISH FLAVOURS ®

Cured whitefish, hot-smoked salmon, cold-smoked
reindeer, Skagen mousse and pickled root
vegetables

REINDEER ROAST & ®

Pink roasted reindeer roast, dark lingonberry game
sauce, chanterelles and Lapland potato purée

LAPPISH BREAD CHEESE © ®
Lapland bread cheese gently cooked in cinnamon
cream, with cloudberry jam and marinated
cloudberries

@ Gluten free @ Lactose free @ Low-Lactose 0 Milk-free



BISTRO

Nordic®

MAINCOURSES

PASTA ®
Smoked reindeer carbonara with tagliatelle, egg
yolk and Vasterbotten cheese
EUR 24,50

RAVIOLI @

Porcini ravioli, chanterelles, butternut squash and
sage butter sauce
EUR 24,50

CAESARSALAD ®

Your choice of grilled chicken or shrimps
EUR 23,90

DESSERTS

CHOCOLATE © ©®

Warm chocolate fondant, raspberry coulis and
pistachio ice cream
EUR 10,80

LAPPISH BREAD CHEESE @ @

Lapland bread cheese gently cooked in cinnamon
cream, with cloudberry jam and marinated
cloudberries
EUR 11,80

CREME BRULEE @ ®
Vanilla creme briilée with blueberry sorbet
EUR 10,80

ICECREAM © ©

One scoop of artisan ice cream or vegan sorbet
EUR 5,00

@ Gluten free

BURGERS

BISTRO BURGER ®
Finnish beef burger patty, smoked Kuusamo
cheese, aioli, mustard, ketchup, caramelised onion
and pickled
cucumber
EUR SINGLE 17,50 / DOUBLE 21,50

HALLOUMIBURGER * ®

Grilled halloumi, tomato, chilli jam and aioli
EUR SINGLE 17,50 / DOUBLE 21,50

CLUB SANDWICH * ®
Grilled chicken breast, egg, bacon, tomato, aioli
and lettuce on sourdough bread
EUR 21,50

* Available with a vegan No Chicken patty

— ARCTIC FRIES 9,50 € —

ADD-ONS
French fries EUR 4,00
Caesar salad EUR 4,00
Fresh vegetable salad EUR 4,00
Bacon EUR 3,00
Blue cheese EUR 3,00
Aioli EUR 1,50
Béarnaise mayonnaise EUR 1,50

French fries topped with Vasterbotten cheese,
smoked reindeer, bacon, béarnaise mayonnaise
and chives

@ Lactose free

0 Low-Lactose



BISTRO

Nordic®

STARTERS

HOUSE BREAD @

Bistro’s own sourdough bread with whipped herb
butter
EUR 3,00

SKAGEN ®

Hand-peeled shrimp, egg, lemon mayonnaise and
brioche
EUR 13,40

LAPPISH FLAVOURS ®

Cured whitefish, hot-smoked salmon, cold-smoked
reindeer, Skagen mousse and pickled root
vegetables
EUR 19,80 / 29,80

ESCARGOTS ®

Snails cooked in garlic butter with garlic bread
EUR 13,40

COLD SMOKED SALMON ®

Cold-smoked salmon, red onion, horseradish sour
cream, dill cucumber and mini blinis
EUR 14,50

BEETROOT © ®

Beetroot soup with goat cheese foam
EUR 9,80

MAINCOURSES

WHITEFISH @ ®
Roasted whitefish, balsamic beetroot, Lapland
potato purée and lemon butter sauce
EUR 28,50

VENDACE ®

Deep fried crispy vendace and mashed potatoes
EUR 23,00

CLASSIC

REINDEER SAUTE © ®
Traditional sautéed reindeer with Lapland
potato mash, lingonberries and pickled
cucumber
EUR 35,80

CLASSIC

SALMON SOUP ®

Creamy salmon soup with toasted rye bread
EUR 15,80/ 25,80

REINDEER BAKE & ®
Sauteed reindeer with garlic potatoes, mushroom
sauce gratinated with cheese. Pickles and
lingonberries on top
EUR 29,50

REINDEER ROAST @ ®
Pink roasted reindeer roast, dark lingonberry game
sauce, chanterelles and Lapland potato purée
EUR 47,00

PEPPER STEAK & ®
Beef tenderloin steak, creamy pepper sauce and
roasted potatoes
EUR 42,00

LAMB © ®
Slow-cooked lamb entrecote with bacon, pearl
onions and chanterelles in red wine sauce, served
with Lapland potato purée
EUR 28,50

@ Gluten free @ Lactose free




